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APPROACHES TO MICROBIOLOGICAL CONTROL IN FOODS

Traditionally, three principal means have been used by regulatory agen-
cies and food processors to control microorganisms in foods. These are
(1) education and training, (2) inspection of facilities and operations, and
(3) microbiological testing.

Although food handlers have the potential for contaminating foods with
disease-producing microorganisms, i.e., staphylococci, salmonellae, and
hepatitus virus, health examination of food handlers is a nonproductive
approach to the control of foodborne illness. Specimens from food handlers
have traditionally been examined only for a few microorganisms, and such
tests do not always detect carriers. Screening tests cannot be made with
sufficient frequency to be effective in detecting the carrier status in persons
who are continually exposed to the risk of acquiring foodborne pathogens.
Negative tests convey to food handlers, managers, and public health per-
sonnel the erroneous concept that the workers are free of infections and
therefore incapable of transmitting foodborne pathogens to the foods they
handle. Although direct transfer of pathogens from food handlers to food
is a hazard, far more frequently improper food-handling practices create
a hazard that is not circumvented by health examinations.

Education and Training Programs

These programs are directed primarily toward developing an under-
standing of the causes and consequences of microbial contamination and
of measures to prevent contamination and subsequent growth. The extent
of training required of personnel within processing plants and food service
establishments depends upon the technical complexity of the food oper-
ation and the level of responsibility of the individuals being trained. In-
depth training may be necessary for supervisory personnel, while for others
training may relate only to specific aspects of a food operation. Although
education and training are necessary parts of any food control program,
standing alone they have certain limitations and shortcomings. Personnel
turnover in the food industry is both constant and rapid, and thus education
of workers must be a continuing rather than a sporadic exercise. It is
essential that supervisory personnel be properly trained with respect to the
hazards associated with the operations for which they have responsibility.

Inspection of Facilities and Operations

Inspections of facilities and operations are commonly used to evaluate
adherence to good handling practices. The U.S. Department of Agriculture